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ABSTRAK 
 
 
Roti tawar bekatul merupakan salah satu produk inovasi roti tawar. 
Penambahan bekatul bertujuan untuk meningkatkan kadar serat pada roti 
tawar sehingga dapat dikembangkan sebagai roti tawar fungsional. 
Penambahan bekatul sebesar 10% dari total tepung pada pembuatan roti 
tawar menurunkan volume pengembangan roti tawar dan mengakibatkan 
tekstur roti tawar bekatul lebih keras. Masalah tekstur dan volume 
pengembangan pada pembuatan roti tawar bekatul tersebut dapat diatasi 
dengan menambahkan hidrokoloid berupa CMC  (Carboxymethylcellulose). 
Tujuan penelitian ini adalah untuk mengetahui pengaruh perbedaan 
konsentrasi CMC terhadap sifat fisikokimia dan organoleptik roti tawar 
bekatul. Rancangan penelitian yang digunakan adalah Rancangan Acak 
Kelompok (RAK) satu faktor berupa konsentrasi CMC dengan lima taraf, 
yaitu 0%, 0,5%, 1%, 1,5%, dan 2% dan diulang lima kali. Hasil penelitian 
menunjukkan peningkatan konsentrasi CMC menyebabkan penurunan nilai 
kadar air roti tawar bekatul; peningkatan volume spesifik; penurunan 
hardness; peningkatan springiness; peningkatan cohesiveness; peningkatan 
nilai organoleptik seperti kesukaan kemudahan digigit; kesukaan 
kelembutan; dan kesukaan moistness. Perlakuan terbaik berdasarkan uji 
organoleptik dengan metode spider web adalah konsentrasi CMC 2%. Roti 
tawar bekatul dengan konsentrasi CMC 2% memiliki kadar air sebesar 
41,79%; volume spesifik sebesar 3,61 cm3/g; hardness sebesar 326,93 g; 
springiness sebesar 0,95 mm; cohesiveness sebesar 0,67; nilai kesukaan 
kemudahan digigit sebesar 5,52 (agak suka); nilai kesukaan kelembutan 
sebesar 5,24 (agak suka); dan nilai kesukaan moistness sebesar 5,02 (agak 
suka). 
 
 
Kata kunci: roti tawar bekatul, CMC, sifat fisikokimia, sifat organoleptik 
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ABSTRACT 
 
 
 Rice bran bread is one of the innovation product of bread. Addition 
of rice bran aims to increase the fibre content in bread so it can be 
developed as functional bread. Addition of 10% rice bran into bread will 
reduce the development volume of bread and result in the texture of rice 
bran bread to be harder. Texture and volume development problems in the 
making of rice bran bread can be improved by adding CMC 
(Carboxymethylcellulose). The aim of the research was to observe the effect 
of CMC concentration on the physicochemical and sensory properties of 
rice bran bread. The research design was Randomized Block Design (RBD) 
consisting of one factor which was the CMC concentration with five levels, 
0%, 0.5%, 1%, 1.5%, and 2% with five replications. The results showed that 
increasing CMC concentration decreased moisture content in rice bran 
bread; increased specific volume; decreased hardness; increased 
springiness; increased cohesiveness; increased preference sensory properties 
ease to bite; softness; and moistness. The best treatment determined based 
on sensory test results with the spiderweb method was 2% CMC addition. 
Rice bran bread with 2% CMC concentration has moisture content 41.79%; 
specific volume 3.61 cm3/g; hardness 326.93 g; springiness 0.95 mm; 
cohesiveness 0,67; preference for ease of bite 5.52 (slightly preferred); 
preference for softness 5.24 (slightly preferred); and preference for 
moistness 5.02 (slightly preferred). 
 
Keyword: rice bran bread, carboxymethylcellulose, physicochemical 
properties, sensory properties 
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